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Materials and Methods

Fishes
Three lizardfish species, maeso, true lizardfish, Saurida undosquamis, wanieso, S. wanieso, and tokageeso, short fin lizardfish, S. elongata were bought at the Kochi Central Market. Preparation of Gel The gel was prepared by the same method as shown in the previous paper.2) In short, the unwashed meat was pre pared by adjusting the moisture of the chopped ordinary meat to 83% and the pH to 6.8. The washed meat was pre pared by washing the chopped meat with 0.3% NaCI solu tion (pH 6.8) three times, and adjusting the moisture to 89% to equalize the level of myofibrillar content in the washed meat with that in the unwashed meat. NaCI was added to both meats to make the concentration 3%. The mixture was ground for 20 min and heated.
Measurement of Gel Strength
The gel strength was estimated by the product of the ten sile strength and the breaking extension. 13)
SDS-PAGE
The sample gel was solubilized with 8M urea-2% SDS 10% mercaptoethanol (pH 7.2). The resulting solution was applied onto the 5% polyacrylamide get, and SDS PAGE was run according to the method of Weber and Os born. 14) have presented a report on the seasonal variation of gel forming ability of tokageeso meat paste which was caught in Iyo Nada in Seto Inland Sea, showing that the gel-form ing ability was weak especially in July, the most matured season. However, tokageeso in Tosa Bay did not show the appreciable variation through the year. The gel-forming ability might vary with the habitat of the lizardfish as well as the season. Oka and Nishikawa17) reported on species difference of the gel-forming ability of three lizardfish spe cies landed in Yahatahama, Ehime, indicating that the ord er ofThe gel-forming ability (20 min heating gel at various temperature) was maeso > wanieso > tokageeso. This ten dency was also observed on the three lizardfish species in Tosa Bay. This evaluation method for the gel forming characteris tics by using the gel strength ratio (2 h heating gel/20 min heating gel) has a disadvantage, because the heating time to lead to the maximum gel strength is not made sure. The relationship between the gel strength and the heating time of lizardfish meat pastes will be reported in the next paper, having a view that the gel strength is related to both the gel-forming ability and the gel-degrading ability of fish meat haste.
patterns of the heated gels were examined to observe the effect of meat-washing on the degradation of myosin heavy chain. Figure 2 shows the SDS-PAGE pat terns of the gels from the meats in the late spawning sea son and the post spawning season. Table 3 shows the summary of the gel deteriorating fac 
